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to Make 


Now Is the Time 


Food: 


OW is the time to start work 
on your fruit cake if it is 
going to be mellow and good by 
the Thanksgiving and Christmas 
holiday seasons. The fruits, 
flavors and batter have to bake 
together and then stand in just 
the right atmosphere to take on 
that wonderful richness and 
deliciousness. 

To age your fruit cake proper- 
ly wrap it in a cloth moistened 
with apple cider, fruit juices, 
brandy or sweet wine. Store in 
a metal box or a stone crock with 
a tight cover. Don’t allow the 
wrapping cloth to become dry. 
The liquid needs to’ be re- 
plenished frequently — more 
often as the time for cutting the 
cake draws near. 

You can now buy candied 
fruits cut in neat cubes, ready to 
add to your cake. batter. This 
is a great time-saver, as you 
know, if you have ever cut the 
fruit for a big cake. If you plan 
to cut your own fruit, enlist the 
members of your family. On one 
evening soon let them cut up the 
citron, cherries and orange peel, 
crack the nuts and chop them so 
that you.ean start your work 
early the next day. 


Don’t Rush the Job 


Fruit cakes must be baked in 
a slow oven for hours and hours, 
and they will suffer if you rush 
the job. Even if you do not line 
the pans for ordinary cake, do 
‘me your fruit cake pans with 


paper, then grease the paper. 
Pull the paper off when the cake 
is baked, and you will have a 
nice, firm, brown crust instead 
of a burned edge. 

If your cake browns on top 
long before the baking period is 
over, lay a piece of heavy wrap- 
ping paper over it, in the oven, 
and let the baking continue. The 
paper will slow up the browning 
process. 

Having fruit cake on hand is a 
great boon to the hostess at any 
time. A plate of luscious cake 
may grace the refreshment buf- 
fet at important parties and is an 
appropriate and convenient in- 
formal teatime or evening sweet. 
Home-made fruit cake, attrac- 
tively packaged, may well be in- 
cluded on your Christmas gift 
list—certain to be appreciated. 


Radiant Gold Fruit Cake 


cups seedless raisins 

cups golden or white raisins 

pounds prepared diced glace fruit 
mix 

cups finely cut dried apricots 

cups finely cut dried white figs 

cups shredded coconut 

cups. sliced blanched almonds 

cups chopped walnuts 

cups shortening 

cups granulated sugar 

eggs 

cups sifted all-purpose flour 

teaspoons salt 

teaspoons baking powder 

2 cup fruit juice or white wine 
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Rinse raisins and drain. Com- 
bine fruits, coconut and nuts. 
Cream shortening and sugar to- 
gether thoroughly. Blend in 


lightly beaten eggs and beat well. ~ 
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Sift together. flour, salt and bak- 
ing powder. Add to creamed 
mixture alternately with fruit 
juice, beginning and ending with 
flour. Add fruit-nut mixture 
and blend well. Line one 8-inch 
tube pan and one loaf pan, 712 x 
31% x 2% inches, with two layers 
of greased brown paper and one 
of waxed paper, greasing well. 
Turn batter into pans. Bake in 
very slow oven, 250 degrees, 3 to 
4 hours, with shallow pan of hot 
water in bottom ¢ of oven. Dec- 
orate cakes as desired. Makes 
about ten pounds of cake. 


White Fruit Cake 


| cup shortening 

6 egg whites, beaten stiff 

4 cups sifted cake flour 

2 pounds citron, Orange and lemon 
peel, cut fine! 

2 cups sugar 

| cup milk 

2 teaspoons baking powder 

{| pound blanched and chopped 
almonds 


Cream shortening and sugar. 
Add flour and baking powder 
sifted together, alternately with 
the milk. Stir in fruit and nuts. 
Fold in stiffly beaten egg whites 
last. Bake in a greased loaf pan 
in a moderate oven, 350 degrees, 
until done, about 3 or 4 hours. 


Old English Fruit Cake 


5 cups sifted all-purpose flour 

| teaspoon baking soda 
% teaspoon salt 
teaspoon cinnamon 
4 teaspoon cloves 
, teaspoon mace 

{ pound butter or other shortening 

| pound sifted brown sugar 8 eggs 


Y» pound each of candied cherries, 
citron, orange and lemon peel, 
finely sliced 

| pound seedless raisins 

| pound currants, washed and dried 

| pound almonds, -blanched and 
shredded 

Y, cup currant jelly 


¥, cup honey Vy cup molasses 


Sift together flour, soda, salt 
and spices. Cream butter thor- 
oughly; add sugar gradually, 
beating until light and fluffy; 
beat in eggs, then fruits and nuts. 
Add jelly, honey and molasses 
and beat well; add flour mixture 


gradually, mixing well after 
each addition; turn into two pa- 
per-lined prepared tube pans. 
Bake in slow oven, 250 degrees, 
314 hours, or until cake is firm 
to the touch; a sheet of brown 
paper placed over the cakes dur- . 
ing baking will prevent too 
rapid browning of the top sur- 
face. Cool in pan; remove pa- 
per, wrap in waxed paper and 
store in airtight can. Yield: 2 
fruit cakes (5 pounds), 8x 4x 3 
inches. 


Fruit cake achieves added glamour and delicious- 
ness when accompanied by a sweet wine.’ 
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